PREFACE
A clear understanding of technical books and other publica-
tions pertaining to milk and milk products usually requires a
knowledge of dairy science not possessed by the lay reader. The
aim of this book is to give reliable information, in a non-technical
manner, on the composition, nutritive value, chemistry and bac-
teriology of milk and milk products. Related data are given for
human milk, goat's milk, and oleomargarine. Concise descriptions
of the various methods used to process milk and manufacture
milk products are presented. Every effort has been made to pre-
sent data of recent, origin and some information is given which
could not be made public during the war years,
A list of publications which are recommended to the reader,
. should he desire to pursue the subject in more detail, is given in
the appendix. The literature references have been chosen carefully
.and while kept at a niminiuni, will guide the' reader to recent
publications in dairy science.
It is hoped that this book will be of value and help to the
progressive dairy plant executive and. employee, the milk sani-
tarian, the dietitian, the instructor and student in agricultural
and vocational schools as well as to all those who for one reason
or another are interested in milk and dairy products.